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~f p^^o Rff f p r an improved "poating" of rookioo, paotrioo; 
baked gob,ds, cakes, waffles or other moist pastry product^ 




terirred- 



any sof^oi^ard food product or base^or the^like 
«r-t*at^co^ting _of „said^ase ^s ca rried oj UrfeCand in that a 
composition comprising at least one^tf6cL-grade "vegetable. 5^ r < 
additive" in solution in at l^&st one food-grade alcohol is 
deposited on the coat: 




:inc 



Layer . 



Thex^Jrocess According to claim 1, ^haractorizcd in that 
e additive comprised of a shellac, and^caip 
Ivi contain) other alcohol -soluble additives, /such as} Peru 



- 1>j tw - g w a/-o-r Rfinj amin qum.^ 



^5 



25 



- - 3. The process .according to claim -!-e*-2, oharae tended in- 
-tfta^fh^ a combination ofC^darld chocolate 

glazing paste, couverture and vegetable fat, which allows the 
application ^gj ^the coating by spraying or atomizat ion. 

The proce s- s according to claim 3 f ^ . oharaotorx a a ^d iu Lh 

:he coating composition comprises a combination that makes 
/ possible to vse a spraying or atomizing process: 
~ i kg of dark chocolate glazing paste, jknown 
in the ar£) 

400 g of "cou^rture," j£lso known/ (oerdoa butter, cocoa and 
sugar) 

150 g of vegetable fat, wh^ch modifies the texture and 
provides flavor, in acco^daj?<fe with the melting point of the fat, 




"one skilled 



30 



35 



5. The proce^accor^ing to^ any of claim s- 1 thr o ugh 4 « 
tchagaefee ^ized i^ ^^t^the temperature for the application of the 
coating ^can h^fchosen within the range of 29 to 39°C. 



The process according to 



teims 1 tnrougn sr, 
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lii Llia t^the temperature tor tfi g applica t ion of th er 




chosen within the range of 29 to 3 9°C, and th 
0°C or to a lower temperature 

The\ proce^s^according to ^ any of clai: 
^haxagtex^ ia e d jgn th afe^said alcoholic 
additive (s) is applied as soon as 
natural consistency. 




through 6> 
ion of vegetable 
bating has reached its 



8. The procegffacrjfording to any of^-ctaims 1 through T, 
/^i^-K-an^o-^-i *c>r\ -j n +judr^a contact time of ^several seconds to 
several dozen ^siconds^s ensured between the coating layer and 
said alcolyalic composition, before proceeding to the wrapping of 




frhe j^pcfcluct . " m " " 

KjbZ — I 

The proce^s^aqcording t ^ a ny i M ^v m ig h n ^ 

chara cterized in tha t^the deposit of said alcoholic composition 
onto the coating layer is carried out by spraying or atomization, 

uux — v 

T O. ^Tka^ p r e eess. acc o rding toi any ^ f claims 1 Mrrm i rrh 0, 1 

^~^S^a^^ " " " 

e haract nrj Ticri r-rnT^tha fe^^a coating applied is a "chocolate 



cSating. " 



^^/pas 

0^' 



A composition for improving a coating for cookies k 



\ 



N 



30 



35 



baked goods, cakes, waffles or othe.r moist dough 
yand any similar food producg,^ ofe tfiacLeiizod in tha t^/it 
,a base of at least one neutral food-grade alcohol and 
reactive vegetable extract soluble in said alcohol 




v 12._ 

^thctt^ it comprises: 

750 g of 96? alcdl 
350 g of shellac, 
resulting in a content on 



sition according to claim 11, c h a racterized rin 



ref ractometer (dry solution) of 40 



/ 
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A -JThe composition according to claim 11, ^arapfor^aH j n 
•fcfea^ it \comprises : 

750 g\of 96° alcohol 
350 g oK shellac 
30 g of Pefeu balsam 
250 g of Benjamin gum. 

The compos itiofK. according to claim 11, ^ cbaractot-ized in 



^fefearfcr it comprises: 

1 1 of 96° alcohol 
200 g of shellac 
20 g of Benjamin gum. 



15. The 



A 



^k£X \ 



roTnpnni^t^^^ tn^ nny °^ n ^ 1 t Hiring Vi^l a, 

eharaotej.; iz ed in -feharb^ it also comprises flavorings and [normal 
food additives^ which are (preferably natural and solublel<in the 
alcohol base. 



16. A device for the improved coating of cookies, pastries, 
baked goods, calcfe^, waffles or other moiatr pastry products, and 
any comparable food x product, ^ characterized iu Llta te it comprises, 
after the means for "implementing the coating operation, a mean s 
for applying an alcoholic cgnpoaiJiion QJL. a£ _ least ^one^eactjiY^e 
vegetable^ additive onto the c^ating 7 J.ayer, followed by a 
sufficient contact time be^re the wrapping operation to allow 
the formation of a slig^lV rigid structure, from s everal seconds 
to several dozen secoj 

17. The d^ice according > to claim 16 ,^c har aefre yized r in that 
it comprises/means for applying *the coating at a temperature that 
ca^Se^h^sen from between 2y ana ^y^C: - 

vjuJ^— 

18. The device according to -either^ of claims lb OT—i*, 

A 



^ 10 



25 
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A chate tQE i^ad^iiL^lxa^ it comprises a stainless steel mesh 
conveyor with a return through a system for alcohol -based washing 
and for recuperation of the alcoholic composition and the vapors 
formed . 



19 . TJae device 
spraying or atomizajig 




to ^ any of cl - aims 1G Lhrough 18 ", 
ing itself is applied using a 



xque. 



20. The device^geco^ding to^a ay o f claims 16 th r ough 18 , 
oh ararfr r OriTOd in that ^the coating itself is applied using a 
spraying or atomizing technique in combination with a preliminary 
enrobing. 

21. A process for treatina a base or substrate \of the type ; 1 



C 21. A process for treating a base or substrate \of the type^) 1 

described in claim 1, (which has not received a coating layer), 
. ^gfaarae t e r i z e d in tha t an alcoholic composition as defined in 
1 olaute— ±1 thiuuyh ID^is applied directly to said base or 
substrate by spraying or atomization. 

22\ St— sepa r a t e p TOC^ e-& ^ 
the base br substrate, c haracter i ze d in t hat it compjr-r^es the 




spraying or atomization of the coating 
or substrate vising spraying or atomizin 
which are (pref er^bly^ positionabl 



it compr-rs 
composition onto the base 
neans^such a"s^ nozzles, 

^ lit 



30 

Q — - 



23^ Products sUch^s cookies, pastries, baked goods, cakes, 
ll fU waffles or other mpaTst dough products, and any comparable food 
products, whether hard or soft, sugared or salted^ -ebaiac Lei 1 lied" 
jd3=tbat thpy have been obtained by using or implement ing a ^ 
proces^r a composition and /& fr a devj oq according to any of c la ims. 



1 €Kro ttgh~~22~F 



A 




